Royal Brownies

Desserts C-21

) 50 Servings 100 Servings For L.
Ingredients T Directions
Weight Measure Weight Measure Servings

Vegetable 01l ....ccooevvvvvevveceieee | e, 3a CUP o | e, 172 cups coveeee | e 1. Cream oil, sugar, salt, vanilla, and
SUZAT v 1Ib10oz...... 334 cups ........ 3lb4oz...... 1qt3'2cups | cooeeeeennnns applesauce for 5 minutes in mixing
Y1 AU TR 128D weveeieees | e 1 Thsp ........... bowl on medium speed, using a
Vanilla ..oeeeeeeeeeeeecicecciciene | e 128D weveeeeees | e 1TOSP wovveeee | e paddle attachment. Scrape down the
Canned applesauce ................. l1lbdoz...... 212 cups ........ 2Ib8oz ... lagtlcup. | oo, sides of the bowl.
Frozen egg whites, thawed 12 0z ... 12 cups ........ 1Ib8oz........ 3 CUPS cvveveeee | e, 2. Add egg whites and beat for

OR 1 minute on medium speed.
Fresh large egg whites ........... | weeveeeeevennnnns 10 each.ceees | eveeeeceeieae 20 each.....co.. | cevreeienns Scrape down the sides of the bowl.
All-purpose flour ........ccuueun..e. 150z ... 32 cups ........ l1lbldoz.... lat3cups oo | oo 3. Beat together flour, cocoa, and
COCOQA uvvereereereereereere e e 6 0Z woveerrennn 1'2 cups 12 07 ... 3Y4CUPS covveee | e, baking powder.

2 Thsp ....... 4. Add to wet ingredients and mix for

Baking powder......ccocevvvevveice | eevveeeeeeeeeeens N o ] o O I 2TDSP oo | i, 30 seconds on low speed, then

for 1 minute on medium speed.
Scrape down the sides of the bowl.
Batter will be very thick.

5. For 50 servings, spread 2 gt 1'/2 cups
(5 1Ib 3 0z) of batter in one half-sheet
pan (18" x 13" x 1"), which has been
lightly greased. For 100 servings,
spread 1 gal 3 cups (10 1b 6 oz)
batter in one sheet pan
(18"x 26" x 1"), which has been
lightly greased.

(over)



Royal Brownies (continued, page 2 of 2)

SERVING: 1 piece YIELD: 50 servings:
100 servings:

) 50 Servings 100 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
Chopped walnuts (optional)... |4 0z ............... lcup ... 80Z woeeveerens 2 CUPS ceveveeee | e, 5. Sprinkle nuts (optional) over batter.

6. To Bake:
Conventional Oven
350°F, 20-30 minutes
Convection Oven
300°F, 18-25 minutes
Bake until set, but still moist in the
center.

7. For 50 servings, cut half-sheet pan
5 x 10 (50 pieces per pan). For 100
servings, cut sheet pan 10 x 10
(100 pieces per pan).

Variafions
Swiss Brownies

-----------------------------------------

Swiss Brownies: Swiss Brownies are lighter in color than Royal Brownies.
50 servings: Decrease cocoa to 4 oz (1'/3 cups).
100 servings: Decrease cocoa to 8 oz (2%3 cups).

Special Tip: Brownies may be iced with Brownie Icing (C-22) or
sprinkled with powdered sugar.

Nutrients Per Serving

Calories 134 | Saturated Fat .8¢g | Iron .9 mg
Protein 2 g | Cholesterol 0 mg | Calcium 23 mg
Carbohydrate 25 g | Vitamin A ORE/41U | Sodium 112 mg
Total Fat 3.8 g | Vitamin C 0 mg | Dietary Fiber 1g




bBrownie Icing

Desserts C-22

Ingredients 50 Servings 100 Servings For P Directions
Weight Measure Weight Measure Servings
Powdered sugar ..........ccu..... 11b.ne. 32 cups ........ 21D lat3cups oo coveeeeenenns 1. Beat all ingredients on low speed for
COCOQA uveenrerreereecreecreere e 30Z oo S cup.an... 6 0Z e 172 cups woveeeee | e 5 minutes or until smooth.
Margarine or butter ............... 30Z veeeeeeiee | e 0 0Z woveeeeeeeeee | v | e 2. Recipe for 50 servings ices one
Lowfat milk ..ccoeevvviiiiiiiiice | e 12 CUDP vveeeeeee | e Teup e | e half-sheet pan (18" x 13" x 1").
Vanilla ..coeeeeveeeeeeeeiececiciene | e /2 N o3 s U I YACUD vvevevees | vevreervevenne

(over)



Brownie Icing (continued, page 2 of 2)

SERVING: 1 Thsp YIELD: 50 servings
- 100 servings

VOLUME: 50 servings
100 servings

Nutrients Per Serving

Calories 54 | Saturated Fat Ag [Iron .2 mg
Protein 0 g | Cholesterol 0 mg | Calcium 6 mg
Carbohydrate 10 g | Vitamin A 18 RE/62 IU | Sodium 18 mg

Total Fat 1.6 g | Vitamin C 0 mg | Dietary Fiber 1¢g

: 11b11% 0z
: 31b70z

: 3 cups

: 1qt2 cups



Gingerbread

Desserts C-23

Ingredients

For
Servings

Directions

SUZAY vt
All-purpose flour ........ccuueuneee.
Baking soda ......ccceeuveeveeneennen.
Salt e
Ground cinnamon...................
Ground cloves .......ccccevvueneen.
Ground ginger ......coeeeeueenen.

. Combine dry ingredients in mixer

bowl using a paddle attachment.
Blend on low speed for 1 minute.

Vegetable 0il .....ccocovvvvvvveennne

Frozen egg whites, thawed
OR
Fresh large egg whites ...........

Hot water ......ovvevvveeeiiiiennnns
MOJaSSeS c.uvverrrerreeireeereeeneeenn

50 Servings 100 Servings
Weight Measure Weight Measure

14 oz ............. 1% cups ........ 1lb12o0z ... 32 cups ........
2lb4oz ... 1qt2%cups |41b8oz...... 3 qt 1'/2 cups

...................... 2TDSP cevevveeee | eeeeeeeeeeeeeeees | Y4 CUD e
...................... 172 tSP evevvees | veeeeeeveevceeeee | 1 TDSD e
...................... 1TDSP wevevveeee | eeeeeeeeeeeveeees | 2TDSD e
...................... TSP eeeeeeeeee | e | 285D e,
...................... TSP eeeveeeeeee | e | 285D e,
...................... 134 CUPS woveeee | eeeeeeeeeeeen. | 3Y2 CUPS ...
12 07 ... 12 cups ........ 1Ib8oz........ 3 CUPS ..
...................... 10 each.....cc... | weveeeerevcveeneenen [ 20 €ach.........
...................... 334 CUPS wevvee | eeveereereeeeeee. | 1 qt 32 cups

...................... 32 CUPS covvee | ceeeeeeeeeeeee. | 1 @t 3 cups ...

. Mix vegetable oil, egg whites, hot

. Pour 1 gallon (8 Ib 12 0z) of batter

. Cut each cake 10x5 into 50 pieces.

water, and molasses in a bowl with a
wire whip for 2 minutes or until
blended. Slowly add the oil mixture
to dry ingredients on low speed and
mix for 1 minute or until blended.
Scrape down the sides of the bowl.

into each lightly greased and floured
18" x 26" x 1" sheet pan.
To Bake:
Conventional Oven
350°F, 35 minutes
Convection Oven
325°F, 25 minutes

(over)



Gingerbread (continued, page 2 of 2)

SERVING: 1 piece YIELD: 50 servings:
100 servings:

Special Tips: 1) To make pouring easy, place bottles of molasses in hot
water for 5 minutes before using.

2) Serve with Whipped Topping (C-19), powdered sugar,
or Orange Glaze (C-24).

3) Cupcakes can be made for a special occasion. Using a
No. 16 scoop (/4 cup), portion into greased or paper-
lined muffin tins. Bake in a 375°F conventional oven
for 15 to 20 minutes. One gallon of batter makes
approximately 50 cupcakes.

Nutrients Per Serving

Calories 238 | Saturated Fat 1.2 g |[Iron 2.1 mg
Protein 3 g | Cholesterol 0 mg |Calcium 53 mg
Carbohydrate 40 g | Vitamin A ORE/11U | Sodium 242 mg

Total Fat 7.9 ¢ | Vitamin C 0 mg | Dietary Fiber 1¢g




Orange Glaze

Desserts C-24

Ingredients 50 Servings 100 Servings For P Directions
Weight Measure Weight Measure Servings
Powdered sugar ..........ccu..... 14 oz ............. 3 CUPS. e 1lb12o0z ... lat2cups ... | oo 1. Beat all ingredients on low speed for
Frozen orange juice | | | | 5 minutes or until smooth.
concentrate, thawed ........... | eeveeeeeeveennnne 7T\ J K 2 CUD covveeee | e, 2. Recipe for 50 servings ices one
Water .ocveeveeieecieeceececcecrieeie | cvveeeeeeeeeeenens 7 V| S K 2 CUD covvveiee | e, half-sheet pan (18" x 13" x 1").
Orange rind, grated......cccccecee | evvevveeeeeeennne TTDOSP wovveees | e, 2TOSD vevvevveeee | e

(over)



Orange Glaze (continued, page 2 of 2)

SERVING: 2 tsp YIELD: 50 servings: 11b 11/ oz
100 servings: 3 1b 7 oz

VOLUME: 50 servings: 3 cups
— 100 servings: 1 qt 2 cups

Nutrients Per Serving

Calories 33 | Saturated Fat 0g |Iron 0 mg
Protein 0 g | Cholesterol 0 mg | Calcium 1 mg
Carbohydrate 8 g | Vitamin A 0 RE/4TU | Sodium 0 mg

Total Fat 0g | Vitamin C 2 mg | Dietary Fiber 0g




New Oaimeal Raisin Cooliies

Desserts C-25

) 50 Servings 100 Servings For L.
Ingredients - Directions
Weight Measure Weight Measure Servings
SUZAT evvereereereecreecreeireeeeeeens 1Ib8oz........ 3 CUPS. e 3Ibiinns 1at2cups .| oo . Beat the sugar and margarine or
Margarine or butter ............... 80Z woveeeeennn lcup ... 11b.nne. 2 CUPS cevvveeee | e, butter with a paddle attachment
until smooth and creamy, about
Frozen whole eggs, thawed.... |8 0z ............... lcup ... 1b.ee. 2 CUPS cevvveeee | e, 5 minutes.
OR . Add eggs slowly and mix on medium
Fresh large eggs ...oovvvvvvvceeee | eevvveeeeeeeeeene deach.ccs | o, 8each.eece | ceveeeee, speed for 1 minute.
Lowfat milk ..ccoeevveviviiiiiiics | e o CUD veveeeeeres | e TCup e | e, . Slowly add applesauce and milk.
Canned applesauce ................. 80Z woeeeeennnn lcup ... 11b.ee. 2 CUPS ceveveeees | e, Mix for another minute on medium
speed. Scrape sides of bowl.
All-purpose flour ........ccueuneee. 12 07 ... 3 CUPS. e 1Ib8oz........ 1agt2cups .. oo . Add the flour, baking soda,
Baking s0da ......cooeevevceviviiics | e R 5 o O P8 73 s ST (U cinnamon, nutmeg, and salt. Mix
-1 | A TR R 5] o O P8 73 s ST (N on low speed until blended, about
Ground ciINNAMON ....cvvevveeiee | eeeveeeeieeereeneeane 25D e | e 1Thsp1tsp .| covovorinnns 2 minutes.
Ground NUtMEG....ccvevvvvvveecee | e R 5 o R 285D weveevreie | e,
Rolled o0ats .....ccccevvevvvevernennen. l1lbdoz...... lqgt2cups...|21b8oz..... R 20| ST (I . Add oats and raisins and blend for
RAISINS woovveveeceeeeeeececee 1307 ... 2 CUPS.cveennne 1Ib10oz...... 1Qtii | e, 30 seconds on low speed. Scrape
down sides of bowl.
. Portion with level No. 30 scoop
(2 Tbsp) in rows of 5 down and 4
across onto each greased (or lined
with baker’s paper) sheet pan
(18"x 26" x 1").
To Bake:
Conventional Oven
350°F, 18-20 minutes
Convection Oven
325°F, 10-12 minutes
Bake until lightly browned.

(over)



New Oatmeal Raisin Cookies (continued, page 2 of 2)

SERVING: 1 cookie YIELD: 50 servings:
100 servings:

VOLUME: 50 servings:
100 servings:

Special Tip: For a bar cookie, spread 3 qt (5 1b 14 0z) of dough in a
greased half-sheet pan (18" x 13" x 1") and bake for 20
to 25 minutes in a 325°F convection oven. Cut 5x10
for 50 servings.

Nutrients Per Serving

Calories 186 | Saturated Fat 1.1g [Iron 1.0 mg
Protein 3 g | Cholesterol 19 mg | Calcium 18 mg
Carbohydrate 33 g | Vitamin A 56 RE/196 IU | Sodium 123 mg
Total Fat 5.0 g | Vitamin C 0 mg | Dietary Fiber 2 g

51b 14 oz

111b 12 oz

3 qt (dough)

1 gal 2 qt (dough)



Deanui buiier bars

Desserts C-26

) 50 Servings 100 Servings For L.
Ingredients T Directions
Weight Measure Weight Measure Servings

Margarine or butter ............... 407 oo o cup e 80Z woeereeerns TCup e | e, 1. Cream margarine or butter, brown
Brown sugar ......cccevveervennnnee. 1Ib2oz........ 3 CUPS. e 2lb4oz ... 1at2cups .. | oo sugar, peanut butter, and salt in a
Peanut butter ........cceeuveunene... 130z ... 13 cups ........ 1Ib10oz ...... 22/3 CUPS evveeee | e, mixer with a paddle attachment for
T 1 AU (TR R 5] o O P8 73 s SO [ 10 minutes.
Frozen egg whites, thawed .... | .ocovevierreennns 194 CUPS wovviee | e, 22 CUPS evveee | e, 2. Add egg whites, applesauce, and

OR vanilla. Mix for 1 minute or until
Fresh large egg whites ......c.... | weevvevveeeennnnns 5each.ccecees | eveeeeeeeeeiens 10 each . | e smooth. Scrape down the sides of

the bowl.

Canned applesauce.................. 407 o o cup ceeenee.. 80Z woeereeenenn Teup e | e,
Vanilla ..ceeeeeeeeeeeeiecececieee | e TTDOSP wovevveee | e, 2TDSP woveveeee | e,
All-purpose flour ........ccueuuee. 11b.ne. 3 CUPS. e 21D 1at2cups .| oo 3. Combine baking powder and flour.
Baking powder......ccoevvvevveiee | eevveeeeeeeeeeene TTDOSP woveveeee | e, 2TDSP oo | e, Add half of this to batter and mix.

Add the other half and mix.
Continue mixing for 1 minute or
until smooth.
4. For 50 servings, spread 1'/2 qts
(4 1b 2 oz) of batter in a lightly
greased 18" x 13" x 1" half-sheet pan.
For 100 servings, spread 3 qts
(8 1b 4 0z) in one lightly greased
18" x 26" x 1" sheet pan.
5. To Bake:
Conventional Oven
350°F, 25 minutes
Convection Oven
325°F, 20 minutes
Bake until set and light brown.
6. Cut 18" x 13" x 1" pan 5 x 10.
Cut 18" x26"x 1" pan 10 x 10.
7. Frost with Peanut Butter Glaze (C-27).

(over)




Peanut Butter Bars (continued, page 2 of 2)
SERVING: 1 bar

Nutrients Per Serving

Calories 136 | Saturated Fat 1.1g [Iron .8 mg
Protein 3 g | Cholesterol 0mg |Calcium 30 mg
Carbohydrate 19 g | Vitamin A 23 RE/76 IU | Sodium 145 mg
Total Fat 5.7 ¢ | Vitamin C 0 mg | Dietary Fiber 1¢g

YIELD:

50 servings:
100 servings:



Deanui buiier Glaze

Desserts C-27

Ingredients 50 Servings 100 Servings For P Directions
Weight Measure Weight Measure Servings
Powdered sugar ..........ccu..... 130z ... 2 CUPS.cuvrennne 1Ib10oz ...... 1t | s . Cream powdered sugar and peanut
Peanut butter ........ccoeeuveunen... 407 o o cup ceveeenenne. 80Z woueereeernnn 1Cup e | s butter in a mixer with a paddle
attachment for 5 minutes.
(07615 01375 4010 J 12 07 ... 3 Tbsp ... 30Z oo 38 CUP vovvveeeee | e, . Add corn syrup and lowfat milk and
Lowfat milk ..ccoeevveeveiiiiiiiies | e o CUD veveveeeree | e 1Cup e | e, mix until smooth.
. Spread over slightly cooled peanut
butter bars.
. Use 11b 7 oz (3 cups) for each
half-sheet pan (18" x 13" x 1").

(over)



Peanut Butter Glaze (continued, page 2 of 2)

SERVING: 1 Thsp YIELD: 50 servings
- 100 servings

VOLUME: 50 servings

100 servings

Nutrients Per Serving

Calories 46 | Saturated Fat 3¢g [Iron 0 mg
Protein 1 g | Cholesterol 0 mg | Calcium 4 mg
Carbohydrate 9 g | Vitamin A 1RE/51IU | Sodium 13 mg

Total Fat 1.2 g | Vitamin C 0 mg | Dietary Fiber 0g




New Spice Cakhe

Desserts C-28

) 50 Servings 100 Servings For L.
Ingredients T Directions
Weight Measure Weight Measure Servings

SUBAL cveeeeeeereeeeeeee e eseeseeene 1b120z.... 3'/2 cups ........ 3Ib8oz.... 1qt3cups oo | woveeereenne. 1. Using a paddle attachment, beat

Margarine or butter ............... 11b.ne. 2 cups.....ceeee. 21D 1qtiie | s sugar, margarine or butter, and

VANIILA oo eeeeeeeeee | cveeeeeeeeeseeeaees LTBSP covvveees | s, 2 ThSp weveeee. vanilla in a mixing bow! until
smooth and creamy, about
5 minutes.

Frozen egg whites, thawed .... |8 0z ............... Leup e 11b.nen. 2 CUPS cevvveee | e, 2. Add egg whites slowly. Mix for

OR 1 minute or until blended.

Fresh large egg whites ......c.... | weevveeveeevennnnns 8eaCh..cooeeee | i 16 each..ee | eereevenene.

All-purpose flour ........ccueuneee. 1Ib12o0z...... Iqt3cups... |31b8oz...... 3qt2cups e | e, 3. Mix flour, baking soda, and spices

Baking S0Aa c...veevveeeeeeeceeeeee | eeereeereeeenenns IThsp TSP oo | oo, 2ThSp 2tSP .| covereeerennn. together. Add the flour mixture to

Ground CINNAMON ....covvevveveies | eeeveeeeiecereeeeeans LTDSD wovevvvees | e, 2TDSP oo | e, the creamed mixture, alternately

Ground CloVes ....vveeeeeeeeceeeee | e IV2 88D cevevevees | e, LTTOSP covvveeee | s with the lowfat milk. Be careful not

Ground NUtMEG....ccvevvvvvvveicee | e LASD oveveeeeee | e, 288D e | e to overmix.

Lowfat milk ..ccoevvveeeviiiiiiice | e Lt | e, P20 | ST [ 4. Pour 1 gallon (7 1b 4 oz) of batter
into each 12" x 20" x 21/2" lightly
greased steam table pan.

5. To Bake:
Conventional Oven
350°F, 25 to 30 minutes
Convection Oven
325°F, 20 minutes
When done, cake will spring back
when lightly touched.
6. Cut 5x10 for 50 servings.
7. Frost with Spice Icing (C-29).

(over)




New Spice Cake (continued, page 2 of 2)

SERVING: 1 piece YIELD: 50 servings:
100 servings:

Special Tip: This can also be baked in a sheet pan (18"x 26" x 1"
for 1 gallon of batter). Bake in a conventional oven at
350°F for 15 to 20 minutes. Cut 5 x 10 for 50 servings.

Nutrients Per Serving

Calories 196 | Saturated Fat 1.6 g [Iron .8 mg
Protein 3 g | Cholesterol 1mg |Calcium 32 mg
Carbohydrate 29 g | Vitamin A 102 RE/341 1IU | Sodium 204 mg
Total Fat 7.7 ¢ | Vitamin C 0 mg | Dietary Fiber 1g




Spice Icing

Desserts C-29

) 50 Servings 100 Servings For L.
Ingredients - Directions
Weight Measure Weight Measure Servings

Powdered sugar ..........ccu..... 11b.ne. 1qtene. 21D, P | ST (R . Combine dry ingredients in a
Salt .o | e 23 03 N I TSP o | e mixing bowl. Using a paddle
Nonfat dry milk .....ccoeuenueee... 10z e 2 Tbsp ... 20Z oo YaCup oveeveeee | e, attachment, mix for 1 minute at
Ground cINNAMON ....cvveeveeiee | eeeeeeeeieeereeeeeane R o O 215D weveeveeien | e, low speed.
Ground NUtMEG....ccvevvveevveccee | e 303 N I YAtSP vvevveveee | vevreervevenne
Ground GiNGer ....ovvevvevvveeveee | eeveeeeeeeeeeeane L3 03 N I YatSP vvevveveee | vevreervevennn
Margarine or butter ............... 30Z oo 38 cup.eceeene. 6 0Z coveerrennne 34CUD v | e, . Add margarine or butter and mix
Water .oeeeeeeieeececececeiiee | e 70| S I 2 CUD v | e, for 5 minutes at low speed. Scrape
Vanilla ..cooeeeeeeeeeeeeieciciiciene | e 128D wovieees | e, 1TOSP oo | e down sides of bowl.

. Add water slowly and mix for

. Add vanilla and mix on medium

. Use 2 cups (1 1b 4 o0z) for each

2 minutes at low speed. Scrape
down sides of bowl.

speed for 5 minutes until light and
fluffy.

12" x 20" x 21/2" steam table pan.

(over)



Spice Icing (continued, page 2 of 2)

SERVING: 2 teaspoons YIELD: 50 servings:
100 servings:

VOLUME: 50 servings:

100 servings:

Nutrients Per Serving

Calories 50 | Saturated Fat 3¢g [Iron 0 mg
Protein 0 g | Cholesterol 0 mg | Calcium 8 mg
Carbohydrate 9 g | Vitamin A 17RE/571U |Sodium 42 mg

Total Fat 1.4 g | Vitamin C 0 mg | Dietary Fiber 0g




Whole Wheai Sugar Coolies

Desserts C-30

Ingredients 50 Servings 100 Servings For P Directions
Weight Measure Weight Measure Servings

Margarine or butter ............... 12 07 e 12 cups ........ 1Ib8oz........ 3 CUPS cvveveeee | e, 1. Cream margarine or butter and

SUZAT v 1Ib8oz........ 3 CUPS. e RI | s 1agt2cups ... | oo sugar in a mixer, using a paddle
attachment on medium speed for
10 minutes.

Frozen whole eggs, thawed.... |6 0z ............... 3acup ... 12 07 e 172 cups coevee | e 2. Add eggs, vanilla, and milk. Mix for

OR 1 minute or until smooth. Scrape

Fresh large eggs ...oovvvvvvvcveee | eevvveeeeeeeeeenne RIY=Y:Tol s DR [ (=T Yol ) W I down sides of the bowl.

Vanilla ..coeeeeveeeeeeeeeececiiciene | e TTDOSP woveveeeee | e, 2TDSP wovvveeee | e,

Lowfat milk ..ccoeevveviiiiiiieice | e 38 CUP ovevevrees | e 34CUD cevvevreeree | e,

Whole wheat flour .................. 1lb13o0z...... lgt2cups...[31b10oz.... 2K ST (R 3. Mix all dry ingredients. Add

Baking powder......ccoevvvevvevce | eeeveeeieeeeeeeens TTDOSP wovveeeee | e, 2TDSP coveveeee | e, gradually to the creamed mixture.

Baking s0da ......cooeeveevevvciiicee | e 128D weveieees | e 1TOSP woveveeee | e Mix for 1 minute or until well

Salt i | e 128D woveeeees | e, IR oY o O blended. Scrape down sides of the

Ground NUtMEG....ccvevvvvvvveecee | e R 5 o O P8 73 s ST [ bowl.

Ground cINNAMON ...ccvvevveeies | eeeeeeeeieeeeeeeeeane TSP eveeeeceee | e 215D ceveeveeiee | e,

SUZAT evveveeireereereeireeireeveennens 407 o o cup ceeenee.. 80Z woeeveenenns 1Cup e | s 4. Portion with a No. 30 scoop (4x5)

Ground cINNAMON ...ccvvvevvveies | eeeveeeeieeeeeeeeans 25D e | e 1Thsp1tsp .| wovovoeenns on lightly greased or paperlined
18" x 26" x 1" sheet pans.

5. Combine sugar and cinnamon in a
salt shaker and sprinkle over
cookies.

6. To Bake:

Conventional Oven
375°F, 12 minutes

Convection Oven
350°F, 16 minutes

Bake until light brown.

(over)



Whole Wheat Sugar Cookies (continued, page 2 of 2)

SERVING: 1 cookie YIELD: 50 servings:
100 servings:

VOLUME: 50 servings:

31b15 0z
71b 14 oz

1 qt /4 cup (dough)

100 servings:

Special Tip: For a lighter texture, substitute all-purpose flour for
half of the whole wheat flour.

Nutrients Per Serving

Calories 173 | Saturated Fat 1.3g |[Iron .8 mg
Protein 3 g | Cholesterol 15 mg |[Calcium 30 mg
Carbohydrate 28 g | Vitamin A 75 RE/251IU | Sodium 207 mg
Total Fat 6.2 g | Vitamin C 0 mg | Dietary Fiber 2 g

2 qt /> cup (dough)



Chocoleana Cahke (Choc-0-LEAN-a)

Desserts C-31

) 50 Servings 100 Servings For L.
Ingredients - Directions
Weight Measure Weight Measure Servings

SUZAT evvereereereecreecreeireeeeeeens 21D 1qtennen, /8 | P20 | AT [ . Blend sugar, flour, cocoa, dry milk,

All-purpose flour ........ccuueuneee. 1Ib10oz...... 1qt2%cups |31lbdoz..... 3qgtlcup. | e, baking powder, baking soda, and

COCOA cuvvenrerreereereereere e 50Z oo 13 cups ........ 10 0z ............. 22/3 CUPS evveeee | e, salt for 2 minutes in a mixer, on low

Nonfat dry milk ......coeueenene... 30Z oo lcup ... 6 0Z e 2 CUPS cevveveeee | e, speed, using a paddle attachment.

Baking powder......ccoeevvevvevee | eeeveeeeeeeeeeene 2Thsp 112tSP oo | wevereeereeereeneenns Yscup 1TOSp oo | ceveeeveeenee

Baking s0da ......coovevevvivvieics | e RN o o 2TDSD vevvevveeee | e

Y1 AU (TR 12 tSP e | e 1TOSP wovveeee | e

Lowfat plain yogurt................ 407 o o cup ceeenee.. 80Z woeeeeenenns Teup e | s . In a large bowl using a wire whip,

Canned unsweetened mix yogurt, applesauce, egg whites,

applesauce ........ceeveevvenenee. 11b.nee. 2 CUPS.cveennne 21D s 1qteiie | s vanilla, vegetable oil, and water
................ until blended.
Frozen egg whites, thawed 11b.ne. 2 CUPS.cvrennne 21D s 1t | s . Slowly add this liquid mixture to
OR the dry ingredients in the mixer.

Fresh large egg whites ........... | weovveveeveennnnns 13 each s | e, 26 each.......... | coeveeeenns Mix on low speed for 1 minute.
Scrape down sides of bowl.

Vanilla ..oeeeeeeeeeeeeecececiiceeee | e 12 tSP e | e, IR oY o O . On medium speed, mix batter for

Vegetable 01l ....ccovevevveevciccieee | e TCUD v | e, 2 CUPS cevvvveee | e, 30 seconds, until smooth.

Water .oeveeeececeeeceeeceiiee | e TCUD v | e, 2 CUPS cevvveeee | e . Pour 3 qt 1 cup (7 Ib 2 0z) of batter
into each lightly greased and
floured 18" x 26" x 1" sheet pan.

. To Bake:
Conventional Oven
350°F, 30 minutes
Convection Oven
325°F, 20 minutes
When done, cake will spring back
when lightly touched.
. Cut each cake (10 x 5) into
50 pieces.

(over)



Chocoleana Cake (continued, page 2 of 2)

SERVING: 1 piece YIELD:

Special Tips: 1) Cake may be lightly dusted with powdered sugar.

2) Cupcakes can be made for a special occasion. Using a
No. 16 scoop (/4 cup), portion into greased or
paper-lined muffin tins. Bake in a 375°F conventional
oven for 10 to 15 minutes. Three quarts 1 cup of
batter makes approximately 50 cupcakes.

Nutrients Per Serving

Calories 186 | Saturated Fat 9g [Iron 1.2 mg
Protein 4 g | Cholesterol 0mg |Calcium 73 mg
Carbohydrate 33 g | Vitamin A 1RE/IU | Sodium 245 mg

Total Fat 4.9 g | Vitamin C 0 mg | Dietary Fiber 1¢g

50 servings:
100 servings:

61b12 oz
13 1b 6 oz



Chocolaie Glaze

Desserts C-32

) 50 Servings 100 Servings For L.
Ingredients T Directions
Weight Measure Weight Measure Servings
Powdered sugar ..........ccu..... 1lb3oz....... 1qtene. 2Ib6oz ... P20 | ST (I . Measure sugar, salt, nonfat dry
Salt e | e 7 03 N I 288D eveieiieee | e, milk, and cocoa into a mixing bowl.
Nonfat dry milk .....ccoeuenueee... 12 0Z wevereeerenn. s cup coeenenne. 10z e 2 CUD coveveee | e, Mix at low speed, using a paddle
COCOQA evveererreereereereere e 12 07 ... Yscup 2 Thsp... | 30Z eeeereennne. 34CUD v | e, attachment, for 1 minute.
(07615 01375 401+ J 30Z oo s cup coeenenne. 6 0Z woveerrennnn 2 CUD v | e, . Add corn syrup and blend at low
Hot water ..c.evevveeeeeicciciiiiieee | e o CUD veveeeeeres | e 1Cup e | s speed for 2 minutes.
Margarine or butter, melted .. [2Y20Z .coovveiee | v, B50Z v | e | v . Add hot water (160°F) and blend on
Vanilla ..oeeeeeveeeeeecicececiene | e 28D e | e 1Thbsp1tsp .| covoeeeennns medium speed for 3 minutes.
. Add melted margarine and blend for
3 minutes.
. Add vanilla and mix at low speed for
30 seconds or until well blended.
. Spread 3 cups over each sheet pan
(18"x26"x1").

(over)



Chocolate Glaze (continued, page 2 of 2)

SERVING: 1 Thsp YIELD: 50 servings
- 100 servings

VOLUME: 50 servings
100 servings

Nutrients Per Serving

Calories 60 | Saturated Fat 3¢g |Iron .1 mg
Protein 0 g | Cholesterol 0 mg | Calcium 5 mg
Carbohydrate 13 g | Vitamin A 14 RE/471U |Sodium 29 mg

Total Fat 1.3 g | Vitamin C 0 mg | Dietary Fiber 0g

: 11b14 oz
: 31b12 o0z
: 3 cups

: 1qt2 cups



Orange Bice Pudding

Desserts C-33

Ingredients 50 Servings 100 Servings For P Directions
Weight Measure Weight Measure Servings
White long-grain rice.............. 21D lgtleecup ... [41b................ 2qtlcup.| oo, . Place 2 1b of rice and 2 qt of water
Water .o.eeeeeeeeececececeieee | e 2qtlcup.. | o 1gal2cups...| .ooveeeennnns in each 12" x 20" x 21/2" steam table
pan. Cover with foil or a metal lid.
To Bake:
Conventional Oven
350°F, 35 minutes
Convection Oven
325°F, 25 minutes
Steamer
20 minutes, until tender
. Set aside to cool for at least 1 hour.
SUZAT eveereereereecreecreeireeeeeeens 11b.ne. 2 CUPS.cveenree 21D, 1t | s . Mix sugar, milk, orange rind,
Lowfat milk ..ocoeevvvveiiiiiiieics | e /K< | T [ 1gal o | s cinnamon (optional), vanilla, and
Orange rind, grated......ccccecee | eevvveveeeeieeenns Yscup 2 ThSp | covveeeeecenee 34CUD v | e, raisins (optional) in a mixing bowl.
Ground cinnamon (optional) | ...ccceeeeeveennenns 23 03 S K TSP o | s Pour 3 qt 2 cups (5 Ib) of this
Vanilla ..coeeeeeeeeeeeecicececieee | e /2 N o3 s S YaCUp ovveveeee | e, mixture over each pan of cooled
Raisins (optional) ................... 6 0Z wovvereennnn lcup ... 12 07 ... 2 CUPS cevvveeene | e, rice. Cover each pan with foil or
metal lid.
. To Bake:
Conventional Oven
375°F, 55 minutes
Convection Oven
350°F, 45 minutes
Bake until set.
. Refrigerate for 2-3 hours before
serving.
. Each pan serves 50.

(over)



Orange Rice Pudding (continued, page 2 of 2)

SERVING: '/, cup (No. 12 scoop) YIELD: 50 servings:
100 servings:

Special Tip: Rice may be cooked a day ahead.

Nutrients Per Serving

Calories 120 | Saturated Fat 3g [Iron .8 mg
Protein 3 g | Cholesterol 1.5mg |Calcium 55 mg
Carbohydrate 26 g | Vitamin A 23 RE/831U | Sodium 22 mg

Total Fat .5 g | Vitamin C 1 mg | Dietary Fiber 0g




bahked bananas

Fruit

Desserts C-34

) 50 Servings 100 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
Brown sugar ......ccceveervennnnee. 14 oz ............. 2 CUPS.cvrennne 1lb12o0z ... 1qtii | s . Heat brown sugar, water, and honey
Water .ocveeeeeieeieeceececcecreeie | cvveeeeeeeeeeenens TCUD v | e, 2 CUPS cevvevveene | e, in a saucepan over low heat until
| 5 (0} o 1< V2 12 07 ... lcup ... 1Ib8oz........ 2 CUPS cevvveeene | e, sugar is dissolved, about 5 minutes.
Small bananas, 150-portion . Cut bananas in half crosswise. Place
pack-peeled ......ccccevevveevenis | cererreeeeeenreenen 25 eaCh..cccccee | eveieeeeeees 50 each...ccccoc | eovveiienns 25 halves into each 12" x 20" x 21/2"

. To Bake:

. Serve warm, with sauce.

steam table pan. Pour %/ cup of
syrup over each pan of bananas.

Conventional Oven

375°F, 12 minutes
Convection Oven

350°F, 10 minutes
Bake until slightly browned.

(over)



Baked Bananas (continued, page 2 of 2)

SERVING: 1 piece (/> banana) YIELD:
provides /x cup of fruit

Special Tips: 1) Use bananas that are slightly green so they won’t fall
apart.

2) Baked bananas may be sliced and served over ice
cream or pancakes.

Nutrients Per Serving

Calories 97 | Saturated Fat 1g [Iron .3 mg
Protein 1 g | Cholesterol 0mg | Calcium 10 mg
Carbohydrate 25¢g | Vitamin A 3 RE/351IU | Sodium 4 mg

Total Fat .2 g | Vitamin C 4 mg |Dietary Fiber 1¢g

50 servings:
100 servings:

51b 10 oz
111b 4 oz



